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外标法进行定量分析。方法的检出限（S/N=3）为 1～6 μg/kg。在加标水平为 50 μg/kg 时，平均回收率为 67.3～
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Abstract:A method for the determination of phthalates in cooking oil by GC-MS with solid-phase extraction was proposed.
The samples were extracted with n-hexane. Extract purified by self-assembly solid-phase extraction column with the power
of Alumina-N was ready for GC-MS analysis. The determination was performed in selected ion monitoring（SIM）mode with
external standard method for quantitative analysis. The detection limits（S/N=3）were in the range of 1～6 μg/kg.Tests for re⁃
covery were made by addition of mixed standards of 50 μg/kg，and the results were 67.3～107%，and the relative standard
deviations were3.6～6.1%. Tests for recovery were made by addition of mixed standards of 100 μg/kg，and the results were












































称取试样 0.5 g（精确至 0.01 g）于 10 mL玻璃离
心管中，加入 5 mL正己烷，斡旋振荡 30 s，待净化。
在固相萃取玻璃空柱底部添加少量的玻璃棉，称取
中性氧化铝固相萃取填料 3 g空柱中，在柱上加入








2 μL（不分流）；程序升温：初始温度为 60 ℃，保持
1 min，以 20 ℃/min 升 到 220 ℃ ，保 持 1 min，以














































































































































































































水平为 50 μg/kg 时，平均回收率为 67.3～107%，相
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